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Christmas Cookies 


Christmas Trees 


Makes about 6 dozen Woman’s Day Kitchen 
1/2 CUP SOFT BUTTER 8/4 TEASPOON NUTMEG 
1 CUP SUGAR 1 TABLESPOON MILK 
2 EGGS, WELL BEATEN THIN CONFECTIONERS - 
2-1/2 CUPS SIFTED SUGAR FROSTING 
FLOUR RED AND GREEN SUGAR, 
1/2 TEASPOON BAKING OR TINY DECORATING 
POWDER CANDIES 


1/4 TEASPOON SALT 


om CAN Be Cream butter and sugar until light 
ia FROZEN = and fluffy; add eggs, and beat well. 
Add sifted dry ingredients and milk; mix well. Chill 
several hours, or until firm. Roll out on lightly floured 
board to 1/8-inch thickness. Cut with floured 2-1/2- 
inch Christmas-tree cutter. Bake on cookie sheets in 
moderate oven, 325°F., about 8 minutes. Cool on 
racks. To decorate trees: Dribble frosting over cookies, 
and sprinkle with red sugar or decorating candies; let 
stand until firm. Repeat, using more frosting and green 
sugar or candies. Store in airtight container. Will not 
ship well. 


